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To ol whom it may concern:

Be it known that I, Lo WALLERSTEIN'

a subject of the Emperor of Germany, resrd-
ing at New York, in the county of New
York and State of New York, have invented

certaln new and useful Improvements in

 Processes of Tredting Fermented Bever-
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ages, of which the followmg 1S 4 spe01ﬁca-

tion.

The obj ect of this 1nvent10n is the prow-
sion of a process of preparing fermented

beverages, such as beers and ales, which even

when pa,steurlzeéf and then chilled will keep

their brilliancy, and which after pa,steurlza--

tion will be free from the so—ealled pas-
teurized taste” '

As'it well’ known most beers and ales are'

| submltted after bettlmg to pasteurizing, an
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opera,f’ion also’ known as steaming, whereby
micro-organisms such as yeast and bacteria
which may be present therein are either
killed or so weakened as to arrest their fur-
ther development. This operation as com-

~ monly practiced consists in subjecting the
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bottled beer or ale for a short time to tem-

peratures:between-135° and 154° F. Bever- |
ages S0 treated. possess a characteristic taste

commonly referred:fo. as the “pasteurized

-~ taste? and are particularly liable to cloud

when chilled. Beyerages treated 1n accord-
ance w:tth the present invention, even after
pasteurization, are found to be free from

both of these objectionable characteristics.

I may proceed as follows, the process be-
Ing substantially the same for beer and ale:
The beer, for example, is heated before bot-
tling to a temperature above 120° F., and
preferebly to a temperature apprommatmg
154° F., and 1s thereafter cooled to a tem-
'perature of 34° F., or somewhat lower,
that 1s to say to a tempera,ture of about
30° F. approximating ‘but: above the’ freez-

ing point (28-29° F.) of the beer. At |
this temperature the albumenoids which |

Would otherwise . eloud the beer When

The clear product may then be carbonated
and treated as is usually practiced in the art.
The effect of the prellmlna,ry heating is so
to modify the albumenoids that they are
capable of substantially complete precipita-
tion during the subsequent cooling.

As a modified procedure I may carbonate
the beer or ale after héating as above’ de-

scribed and before filtering.out the precipi-

tated albumenoids. . The carbon dioxid in-

troduced into -the cold beer-is found: to re-
duce the solubility of the albumenoids and-

to facﬂitate their removal.

chilled are preelpltated and these are at
once removed by ﬁltratmn the beer being
filtered at or near this reduced temperature.
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Beer: or ale treated by either of the abore |

methods may be bottled and pasteurized as
usual, and Wlll be found to'be free from the

_so-called pasteurized taste and to retain its

full brilliancy- when ehllled or placed on ice.
I claim::

1. The process‘of trea,tmg fermented bever-

‘ages which consists in heafing the same to a
temperature above 120° F., to modify the.

albumenoids, cooling the hquor to an extent

sufficient” to precipitate the modified albu-

menoids, removing the precipitated albu-
menmds, botthng the clear hquor, and pas-
teurizing 1it. |

2. The process of treatmg fermented bever-

ages which consists'in heating the same to a
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temperature above 120° F., to modify the

albumenoids, cooling the l1quor to an extent
sufficient to precipitate the modified albu-
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menoids, carbonating the cooled liquor, re-
moving ‘the preclpltated albumenoids, bot- -

tling the clear liquor, and pasteurizing it.

In testimony whereof, I aflix my mgnature

n presence of two witnesses.

LEO WALLER STEIN

W1tnesses I
W. Grar,

e B. SToOLLER.
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